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THE 
PREFACE 
TO THE 


Courteous Reader, - 
1 Believe thou art 
I well Satisfy d, that 
"tis the natural defire of 
all Perſons, from the High- 
eſt even to the Loweſt, to 
| covet the beſt of fuch 


| Things as they have need 
A 2 | af 1 


£0 the Reader. 
JJC want - of 1 
1 in Chuſing, he 
they are frequently Diſ- OT 4 
appointed, and Impoſed 
upon by the Seller. „ 


Now, it cannot be e. Ad 
pected, that all Perſons fr01 
ſhould have a perfect Ex 
Knowledge in that to by 
wich they are not Edu- [er 
cated, but by Inſtructi- ma 
ons, the readieſt way to du. 
Experience: Therefore 1 wh 
thought it my Duty (and! 50 
every Man, as a Chri- . 
ſtian, is bound ) to be be 
helpful and aſſiſting, not lb 

only to his Neighbour, ar 
= to all Men, in ſuch of 


man- f 


Io the Reader. 
manner as he is capable, 


| whether it be by Advice, 
or any other Means. 


Now, the beſt Aſſiſtance 
T can give is, by way of 
Advice and Iuſtruct ions, 
from the Knowledze and 
2 Experience I have gain'd 
'o by above Thirty Tears Ob- 
4 ſervation, which, ] hope, 
i. may prove as Acceptable 
20% and Profitable. to thoſe 
7 who think good to follow 
1d them; as by. any other 
. Way or Means that may 
ze be thought of, by reaſon 
oz they tend to the Benefit 
, and general Satisfaction 
ch of weſt Men; and u 
* — 47 fuch 


Io the Reader. 


ſuch a Subject, as from the 
Higheſt even to the Low- 
eſt, they are concern d 


more, or leſs; but more 


eſpecially the Higheſt, 


who have moſt reaſon, and 


are beſt able to gratißy 
their Appetites: And 

fnce this is generally done 
by their Servants, I will 


_ endeavour to give their 
Clerks of their Kitchen, 


and Caterers, ſuch Iuſtru- 


tions, as may enable 


them to Chuſe the beſt of 
Fleſh, Fiſh an Fowl. 
which are in the Market, 
and to know when they are 


in Sc aſon 


Now, 


Io the Reatler. 


Now, theſe Inſtructi- 


ons are not intended vn- 
ty for them, but for all 


Maſters and Miſtreſſes of 


Families, and their Ser- 


vants whom they Implo 


to buy in their Proviſi- 


ons, to whom this little 
Book will be of ſo great 


Uſe and Benefit, that in 
a ſhort time it will re- 
pay the Purchaſer, ſhould 


the Price be three times 


what it is. Tet I will 
not think my Self infal- 
lable, neither my Inſtru- 
Kions, for there are no 


General Rules without 


Exceptions, but refer the 
= + nn 


To the Reader. 


Reader to the Peruſaly 
and Conſideration there- 


of ; and that it may an- 
ſwer the end for which it | 


#s deſigu d, is the bear- 
ty Wiſhes of 


The Author. 


RULES 


RULES 


How to chuſe Beef, Veal, 
Mutton, Lamb, Pork, 


Sc. that "ay Spend 
well. 


N O chuſe Beef, take Bae. ö 
tat (if i de to 
be had) which the Lean 
( at the parting. of the 
fore and hind Quartars) 
is of a clear, bright, red 
Colour, intermixt with 
Fat like Marle, that ſel- 
dom ſpends amiſs, eſ- 
AS pecially. 


(23) 
. pecially if the Ox-Beef, 
Which is known by the 
-.Cod, but oftentimes an 
old Cow will eat after 
the like manner, yer 
ſpend very hard, eſpe- 
cially if it be Salt, but 
ne may be known þy 
her Udders, which are 
looſe and flabby, with 


large Milk-Veſlels, and 


#Teffer-Beej, which may 
be known by her Ud- 
ders, which are of a 
pale Yellow, and finer 

Grain, and ſmall Veſ- 
fels will ſpend well, 

yet not abide much 


Balm Bullocks are fel- 


dom 


an 


+. 


LEY 


dom kept whilſt they 


are old; bur Cows are 
very often, whoſe Age 
may be gueſsd at by 
their Teeth, which are 
generally worn down 
very low, and ſtand 


very wide, if they have 


lived upon hard Com- 
mons ; or if the Head 
be ſold, as the Butcher 


will generally fay it is, 
then look upon the 


Joints of the Leg, or 
the Shin, and if the 
Bone look white, you 
may reaſonably ſay it 


is Old; but if they 
ſeem blewiſh then ſup- 


poſe it Young, and the 


(4) 


Younger. To ſay what 


Buyer's fancy. 
ſb But when you buy 
| 8 

| li them which feel the 
ll  firmeſt and thickeſt to- 
e When you buy Dry'd 
| ungut. Tongues, chuſe the thick- 


1 eſt at the Root, and 


Ll 
th 
| 


I 


| tendereſt. 
Warr owe When you chuſe Mar- 
row. Bones you need not 


the 


wards the root: but 


feels ſoftiſn there, for 
they will cut marly and 


regard Age, but take 


parts of the Beef are 
| beſt is needleſs, for 
j that's according to the 


deeper the blew is, the 1 


at freſh Tongues, chuſe 


* — — N 


CER 
the biggeſt, and if you 
can, all Thigh Bones, 
for in them are moſt 
Marrow, if the Butcher 
has not cut off too 


much of the upper 
end. | | Uo 
WM hen you chuſe Tripe 7ir. | 

take the thickeſt, Whi- Y 


teſt and tendereſt, and 


the fatter the better. 


When you chuſeNeats- Near: 
feet take the whiteſt and 
largeſt, which are gene- 
rally the fore: feet. 


When you buy Heal, Val. 


obſerve the Lean of the 
Leg, Loin or Neck, and 
if that cut firm and 


| cannot 


U 
Y 
i 
4 
2 
4 
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FE CE Heal 
cannot ſpend amiſs; if Gon 
it be well fed, it will be vou 
lin'd with Fat at the j 

hind part of rhe Breaſt, ' or: 
it will feel pretty thick, the 
or if it be well cover d pat 
upon the back of the pri 
Loin, or the flap of the of 
Shoulder, theſe are all y 
good ſigns ; but if the xp 
Lean ſeem looſe and ag 
flabby, tho' ic be white, | & 
it ſpends nor fo well: 
The Leg only ot a Cow- | ;, 
Calf 18 beſt, but in all A 
other Joints both Sex | 
are equal, being alike } - 
far, and the Loinof the | , 
cloſe, or Lying-ſide, is 
counted the beſt; if the ; 

Rs Veal 


(7-3 
r Veal feel clammy, it is a 
'* ſign it is ſtale, which 
© you may know by ſmel- 
C ling under the Kidney, 
or at the bloody end of 
the Neck, and under the 
Fat that's commonly | 
prickt upon the inſide li 
of the Breaſt. .  - i 
When you chuſe Calves calvu- 
Feet take the whiteſt Fee. 
and biggeſt, and freeſt 
1 from Bruiſes. 9 
| To chuſe good Mut- Mut. 
ton, obſerve the Lean | 
at the parting of the 
fore af hind Quarter, 
| andifthatbeof a bright | 
red, a fine Grain, and | 
very marly, and the 
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J oints in the Breſt-bone 


look blewiſh, or the 


Marrow in the parting 
of the Breſt- bone look 


red, are ſigns it is young, 
and will ſpend well. 


This Obſervation (as 
to Age) is moſt to be 
to — made upon Es, 
for Wethers are ſeldom 
kept to be old, and a 


Ram is known by his 
thick pizzle, and if that 
be gone by his thick 
Neck, and the colour 
of his fleſh, which is of 
a dark rd, and courſe 
Grain. And to know 


when Mutton is heated 
in driving obſerve the 
fleſn, g 


| (9) 
fleſh, and it ſeems full 
of Blood, and the Fat 
in the flap of the ſhoul- 
der ſeems very crumbly 
like Cheeſc-curds, and 
you may guels pretty 
well if it be rotten, for 
then the Lean looks of 


a pale dead-red, and the 


fat of the Carcaſs, as 


well as that of the Kid- 


nies, looks of a yellow- 


iſh white. 1 
The ſweeteſt and beſt 


Mut ton are ſmall ſhort- 


legg'd Sheep, which ate 

fed upon Heaths or 
Downs, where there is 
ſtore of wild Tyme, 


Heath or Broom, bur 


that 


——— ̃ ——⁰—⁰ NS 
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that Mutton is ſeldom fat ſpe 
whilſt the latter end of it! 
June, and laſts whilſt firt 
towards the latter end gt 
of Ockober, if it prove W. 
not a very wet Seaſon, FA 
only it ſmells of the W. 
Wool from April to June; le 
when you chuſe a Leg fe 
obſerve the thicknels g 
and plumpneſs, and if 8 
it be well coverd with k 
Fat at the dividing of the 

Legs, it will ſpend well. [ 
, To chuſe Lamb, ob- k 
{ſerve the Lean at the L 
places before mention'd, 0 
and if it look very | 


white it is a ſign tis a 
hous'd Lamb, and wil! 
ſpend |} 


WM 
ſpend well, eſpecially if 
it be fat, and feels very 
firm, and when Lamb 
grows large, and that 
which is hous'd very 
rare, ſtill chuſe that 
which looks of the pa- 
leſt red and marly, and 
feels firm, and when it 
grows very large, the 
She-Lamb ſpends more 
kindly than the He. j 
To chuſe Pork, ob- perl. 
ſerve it at the places 
be fore- mention d, and if 
the Lean be of a whi- 
tiſh, or pale red, and , 
the fat cut firm, or if it 
be pretty large, and the 
Lean look pale and 1 
5 ee 


SD nu "IIS Eran W 1 1 — — 
— 1 —T N N — 


* Es 8 
— a. 


=* --— op Is. wn 
5 


iy it will ſpend well; 
but when the Lean is of 


a deep red, and the Fat 
ſeems looſe and flabby, 


that will not ſpend ſo 


well; you may know 
it to be young by the 
thinneſs of the Sward, 


and the blewneſs of the 


Bones at the Joints. Ma- 


ny Perſons have an a- 


verſion to the Pork fed 
about London, which is 
without reaſon, for, to 
my knowledge, that is 
the ſweeteſt, and looks 
whiteſt; for tis well 
Known that the Porkers 
in the Country will feed 


upon ſtinking Carrion, 


O 
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| be ſeemingly as firm as 


(13) 
or other foul and naſty 
Food, where ever they 


find it, which is worſe 
than any Food given to 
thoſe in Town. And 
to know when Pork, or 


Bacon, has the Meazles, 


obſerve the Lean in a- 
ny part where it is cut, 


and if you find any lit- 


tle white Specks (like 


Pearl-barly ) appear in 
the Lean, that is the 


Meazles, and the Seller 


of it is puniſhable, for 
it is very unwholſom, 
and dangerous. 

When you buy Ba- 
con, obſerve that the Fat 


Wax, 


Baca. 


5 1 
Wax, with a bluſh of 
red in it, and free from 


Ruſt, and the Lean of 


a pale bright red, with 


a thin Sward, it muſt 
| ſpend well; but if the 


Fat ſeem looſe and flab- 
by, and the Lean of a 
deep red, and the Sward 


thick, that will not 


ſpend ſo well; and if it 


be of an open Sow, 
there will ſome ſigns of 
the Kernel of her Ud- 


ders appear, if you mind 
the belly of the Flitch, 


and that ſeldom ſpends 


well. 3 
Chuſe a Pig by its 
thickneſs in the Neck, 


and 


1 
and the Flanks, and the 
younger it is, it eats the 
tweeter ; a Sow-pig is 
much ſweeter than. a 


Boar- pig, unleſs he be 


gelt very young, which. 
you may know by the 


Scars where they were 


cut, for the Higlers, and 


Country People, that 
kill and dreſs them, have 
an art to pull the Stones 
away through their Bel- 


lies, when they take out 


(16) 


7 come now to the 


POULTERERS. 


; Rabvete, A O chuſe a Rabbet, 


”*. 


_ firſt graſp her back 


with your hand, and if 
that feels firm and thick 

then look within, and 
if her Fleſh look of a 
blewiſh, or filver white, 
and pritty far, ſhe will 


ſpend well, and young 


Rabbets, whilſt 477cha- 
elmaſs, are eaſily known 
by their Fur and big- 
neſs, but afterward that; 


We 
Jo 
{ Ic 


Mark ceaſes ; then you ad 
may know them by <q, 
feeling 


"C73 


feeling on the out- ſide 
of their Fore- legs to- 


wards, or at the firſt 


Joint, where you may 


feel a little Knob ſtan- 


ding out, like the knob 
of your Wriſt- Bone, 
which continues all the 

Seaſon, and if that be 
almoſt gone then pinch 
the Jaw-bones, and if 
they bend or break ea- 
ſily ſhe may be but two 


Yours old ; bur if ſhe 


be very far on the Kid. 
nies, and her Jaws do 
not eaſily bend or break, 
it is a ſign ſhe is old, 
and if a Buck-Rablet, 
ſhe will taſt very rank, 


B˙ 


, 


4 = 
eſpecially after CH ift 
maſs; but you may 
Know a Doe-Rabbet if 
you open her Belly, and 
look toward the hin- 
der-part, where you 
may ſee ſome Strings 
fomewhat like Small 


Veins, but of a | fleſhy | 
| colour. 
0 Fog ga- Many Perſons have 


a diſhke to tame young 


Rallets, which is with- 


out reaſon, for they 


are rather whiter, and 


eat as {ſweet 25 Wild- 


ones, provided their | 


Dam be well kept. 


To chuſe a Hare, 
obſerve the ſame Rule 
25 as 


19 7 


as in . Rabbets, but if 


an Old Hare be well 


hunted, or cours'd, ſhe 


will eat as render al- 


moſt as a young one, 


and when you buy a 
Hare chuſe that which 
has been pincht, or 


bruiſed, which is a ſign 
| the has been hunted, 


or Coursd ; if bs 


Paunch, or Guts, have not 
been broke in her Belly 


when the was taken, 


which may be known 


by the ſtrong imell in 
her Belly, 


ks © 
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To Chuſe 


4 NApons, if well fed, 
are never out of 


Seaſon, but moſt Hens 


are almoſt all Months 
of the Year, :<xcept--- | 
from about rhe middle 


of December to that time 
in March, when they 
have generally done 
laying for their firſt 
time, and then Capons 
arc in their Prime, and 


to know them from 


young 


J 
[0 
l 
1 
t 
1 
] 
| 
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( 


young Cocks, obſerve ca 


their Thighs, and if they 
look white, and Vents 
ſmall, they are Capons ; 
bur if their Thighs look 
red, and their Vents 
pritty big, are ſigns ſhey 
are Cocks. You may | 
gueſs pretty near, whe- 
ther alen has well nigh 9 
done Laying by theſe 
ſigns; if her head look I 
of a dark red, her fleſhof If 
reddiſh colour, and flab- | 
by and her Vent very 
wide, arc ſigns ſhe has 
near done but if ſhe 
=. RYE anyEggsremaining 
| of any bigneſs, you way 
perceive them by feel- 


Epos = TY ing 


; 
| 
| 0 


1 


ing gently between her 


Vent, and the bottom 
of her Breaſt- bone; and 
to know when ſhe is 


Old, the ſmall Points 


neag the end of her Pi- 
nions will feel ſharp, 
and in the fore-part of 


the bending of her Leg 


there is another ſign, 
which it is almoſt im- 


_ poſſible to deſcribe with 


1 

When you chuſe Chic- 
kens take them with the 
whiteſt Fleſh, ane fat- 
teſt upon the Rump, 
and about their Breaſts 
andCrops, where ſtreaks 
and lumps of Fat ſhould 


be 


(23) 
be, and when they grow 
large; the ſame Rule 
is to be obſery'd with- 
out diſtinction of Sex 
whileſt toward the lat- 
ter end of Summer, that N 
the young Cocks begin 
to tread, which may be 
known by the redneſs 
of the Fleſh upon their 
Thighs, and the proud- 
neſs or fullneſs of their 
Vents, they will not 
ſpend well. «% -. 
18 chuſe 4 Tur key 18 Turk 
not very difficult, for if 
his Fleſh be white, and 
fat on the Rump, and 
the Crop which will feel 
thick, he muſt ſpend 


B 4} well, | 


id | 
1 | 


( 24) 
well, if not too Old, 
which is known by the 
long Beard on both Sex, 


their Feet, and the Cock 
has ſhort Spurs. 


te. To chuſe 7; urkey-poots 
%, obſerve the like Rules, 


as are given in the chu- 
ſing of Chickens. 

1 To know when a 
U Geeſe, Gooſe is fat is pritty 
viſible when ſhe is 
pull'd, but when ſhe is 
in the Feathers feel 
under her Wing, and 
if fat you may find a 
lump of it there, and 
upon the ſide of her 
Rump, and at the bot- 
35 tom 


: 2 
bs. \ 
bY | 
be - 

1 


and the goutineſs of 


2 0 ma ht « BY pane oy AN 


|: „„ 
tom of her Breaſt- bone, 
where ſhe will feel Soft: 
and thick. 
This Rule holds in 
+ chuſing Green Geeſe 5 
likewiſe. * 
But to know when 
Geeſe are old look upon 
their Legs, and their 
Beak, and if they be of 
a deep _redith Yellow, 
it is a fign they are 
old, but if the Beak 
and Legs are of a pale 
yellow, with ſome 
mixture of blew on the 
Bcak, or in the Joints | 
4 where the Legg ang 
Wings are cut off, and | 
af the skin a little aboye 2 
| 5 85 2 Whats 3 i 
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wr | 
where the Legs are cut | v. 
off be eaſily Scratcht | a 
with your Nail, are | if 
figns they are young; | k 
and if ſo, both Sex arc 
alike until January, 
when they begin to | Þ 
Tread, and then the 7 
Female is beſt, which b 


4s known by her ſhort- | 

| nels.---- 1 
eignet.. A Signet is a very 1 
good ſtanding Diſh, if : 


Me be well fed and 
Well cooked. 
ni The beſt flight of | | 
Bum. Pigeons, are the Seed- 
0 | time and Michaetmas 


Flights, but the Sum- 
mer Flight js generaly 
5 — os yery 
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(27) 
very ſmall and lear, 
and ofttimes Scabbed, 
if their Neſts be not 
Fept very clean. 


Many Perſons ex- 


| Tame 
| preſs an ayerſion to Pens. 


Tame young Pigeons, 
but I know not for 


what reaſon, for the 
Nobility and Geniry are 
ſupply'd with no other 
all the Winter Seaſon. 


To know whether 
| Wild Foul be Old or 
; "Young, is of no great 
| 1 to the Buy- _ 

but to know when 
they a are fat, and whe- 
ther 


(28) 


very profitable: To 
know when Fat, take 
the like Method, as in 
chuſing a Gooſe, and 
pull oft ſome of the 
Feathers on the fide of 
the Rump, and if they 


plump, you may ſup- 
poſe the Fowl is fat; 
but after froſty Wea- 
ther comes in, that they 
begin to feel hard a- 
bove the Vent, you may 
know when they are 
fat, only by drawing 
your hand down the 
Belly to that place, where 
„ 


ther New or Stale, is 


feel pritty thick and 


eee 
** Pr” 


* 


th 


(29) 
plump. 


There be ſeveralways 


to know when Dacks, or 


any other Fowl, are 


Stale, viz. by their dry 
and ſhrivełd Feet, and 


their Eyes being quite 


ſunk into their head, 
and by opening their 
Mouth, and ſmelling 

to it, or by putting a 
Feather down their 


| Throat; but a Duck 


* 


may ſmell ſtrong there, 
yet ſpend well, if ſne 
be not turn'd green a- 


bout the Vent, and the 


Skin 


they will feel hard and 


Ducks, 


8 


Tale. 


—_ 
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(30) 
Skin begin to break in 
pulling. _ 


The prime Seaſon for 


Mater-Foul is from the 


beginning of October, to 
about the middle of 
Fanuary, after which 


time, if the Seaſon be 
any thing favourable, 


they begin ro pair and 
tread, then thc Female 


is beſt. 


Teal: 210 generally 
fatteſt in November, an 
continue ſo till towards 
 Chriſtmaſs. Wigeon and 
Pockard are courſe Fe wl, 

5 but 


+ 1 
but are in Seaſon for the 
ſame time. 


| Feaſant-P oors begin tO Feaſants, 


be pretty big about the 
middle of Auguſt, and 


are not out of Seaſon _ 


until the latter end of 


March, when they be- 


gin to tread, and then 


it is a ſhame to deſtroy 


| them, eſpecially the 


Hens. 


Young Partridges be- Partridg 
gin to come into Sea- g 
ſon towards the latter 
end of Auguſt, and con- 
tinue ſo until Wheat 
Seed- time is over; then 

thev 


F 


Fedeocks. D | | 
bout Michaelmas, but 


1130 


chey live upon green 


Wheat and Graſs only, 
which Scowers, and 
makes them grow lean, 


and eat dry, and chey 


will then turn green a- 


bout the Vent in a ve- 


ry ſhort time after they 
are killed, and they 


continue lean until Seed- 
time, when they grow 


good again, but then 
they are paird, and 


ought not to be de- 


{troy'd, cipecially the 


Hens. 
Woodcocks come in a- 


continue lean for ſome 
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Weeks after, but when 
they grow fat they re- 


main in Sealon until 


about the middle of 
March, when they be- 
gin 89 go away; you 


may chute them by the 


plumpneſs towards the 
Vent. 


Snipes comes in Sca- 
fon when froſty Wea- 


ther comes in, and 


they continue ſo whilſt 


March, and are to be 
n after the like 
manner. 


Larks 


Snipe, 


. 
: 


| 
| 


Reeves, 


-Larks. | 


Ruffs, or 


C347 
Larks come in Sea- 
{on, and continue io, for 


the like time. 


Fuffs, orReeves, come 


in about the Month of 
June, and ſtay moſt part 


of the Summer Seaſon, 
bur when they arc ta- 
ken they muſt be kept 


mew'd up, for ſome _ 


time, before they are 
eatable, and in thcir 
feeding tis convenient 
they ſhould have Can- 
dles in their Room, for 


they will feed Day and 
Night, and become ve- 


1 tat, 1 
The 


C393 


: The Dotterell comes Dotterel. 
in uſe the beginning of 
the Month of June, and 
are molt ſecn, and ta- 
ken upon Heaths and 
Plains; they muſt be 
| kept and mew'd up, as 
the Ryffs, and have Can- 
dles in the Room, for 
theſe alſo feed Night 
and Day, and, if care- 
fully lookt after, be- 


come very fat, and is a 


choice Fowl ; they have 
been known to keep in 
the Mew moſt part of 
the Summer. 


 Kuotts, are a very Rite 


choice Fowl, but muſt 
be 


Dew. 


be mew'd before they | gro 


are eatable, and if they 


8 well tended, they 


ill feed until they be- 
come a meer Lump of 
fat; they likewiſe will 
keep in the Mew all |] 


Summer. 


ken in June, before they 
can fly from the Rocks 
about Scarborough, and 
brought thence by the 


Fiſhermen into Lincoln- 


ſhire, and ſeveral In- 
land Counties to the 
Noblemen's and Gen- 
tlemen's Houſes, where 


_ Young Pewits are ta- 


1 


: 


and 


Di 


rare 


they are mew'd, and, 


if well tended, they! 


grow 


| (37) 
grow excceding fat, 
and are a very choice 
Dim; but they ate 
* rarely brought to chis 
City. 
' | _ Buſtards are in Gon. Bufaras 
ſon, and taken about 
Lach- ay and Michael. 
mas, upon ſome certain 
Heaths, or Plains. 
They are ſomewhat of 
the nature of a 7urkey, 
and taſte like them. 
| Green, or Baſtard P lo- ou bi. 
ver, come in about the““ 
beginning of October, 


but are not very fat | 
whilſt after the full of | 
that Moon, and then | 


they are rather fatter 
than 


* TY — 


6389 
than theGrey-Plover, and 
continue ſo whillt 7a- 7 

 nuary, then they de- 

eline, 10 

| Gr-Pl= Grey Plover arc not 

| *” altogether ſo ſoon in 


Z ſeaſon, but they are 
$ pritty fat by the latter 
end of October, and af- 


ter the full Moon in 
November they ac 48 I 
| fat as the other, ard; b 
| 0 
a 

a 


ought. to have been 
placed firſt, for they 


| are much the finer, and a 
tweeter owl. fi 
h 
| = 
| 

| a 
| 1 1 h 


ne 


come now to the Fiſſi- 


MIS > IS - 


— +, Jah 


od 1 2 vi M « $49”; 


(39) 


mongers, where ] will 
give you ſuch Inſtru- 
_ aliens, as will enable 
Jou to Chuſe the belt of 
its Kind, and firſt of 
SeaFiſh, dix. 


— 


Peſh Codd begins tO Coad. 
com? in ſeaſon a- 
bout the latter end of 
Occhoſer, and continues 
al the Wir ter, but they 
are generally molt plen- 
riful in the Spring, and 
hold pritty good whilſt 
April, When you buy 
a Codd, chuſe im by 
his thickneſs rowards | 
his | 


DP 


| |? (49). 
: his hcad, and the white- 
neſs of his Fleſh when 
it is cut, and that will 
ſpend firm ; but if he 
| be thin and ſlender, 
1 that his head ſeems 
* bigger chan his Body, 


i Fleſh looks flabby and 
|; blewiſh, he ſeldom 


and when he's cut, his : 


you ſtrew a little Salt 


ſpends well; but if 


| 


upon him, about an 


hour before his boyl- 


ing, he will cat the E 


FT firmer. f 
cg. The like Rules are 
| to be obſerved in chuſ- 
ing a Codling, which is 
co be known from a | 
White- 


—— ren 
—— 8 2 > * 


1 


— — 
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Whiteinz by his white 
| Row down each ide, 
and a little beard which 
a2 Whiteing has not, but 
| | has a black Row down | 
| each fide. RK 
| To know a Codlin Coding 1 
pad | . rom Na. 
from a Haddock which tick. 
is a courſer Fiſh, the 
a | Codling is of a yellower 
* green, and ſhaded on 
if ' rheſides, and a Haddock | 
Ir is of a dark grey, and A 5 7 
nn fhorter Fiſh, = | 
. Ling is a long Fiſh, Lin. 
1e and eats indifferent! Ken 
woll boyl'd, but is fe _ || 
rc dom taken upon theſe 
. Coaſts; but when they 
15 ate dry d, chuſe the * 
* * thick = 
te- | 


i} 
11 


15 
i: 


* _—_ 


; 7 
[ 
5 / i 
| Irs _ 
N 
. ef 
* 


m, 
e Bret. choſen by his thickneſs 
E and 


1 
—_ — — 5 


chickeſt in the Poll, and 


the Fleſh of the bright- 
eſt yellow. 


[ | Mur geon. | Sturgeon 18 4 Fiſh 


— 


that's rarely taken up- 
on our Coaſts; but 
when it comes in pickle, 
the beſt is ſaid to 
eome from Pillaw; but 
let it come from whence 
n Will, chuſe 
which when it is cur, 
looks the cloſeſt and 


firmeſt fleſh, and has 


thar 


large ſtreaks or Ro- mM 


ofa darkiſh grey, which 
is the far, or Calver 
of it. TY 
Turbet, or Bret, is 


SO 8 — pou — — — — AY 


( 43 / 
and plumpneſs, and if 
his belly be of a Cream il 
colour. he muſt ſpend g 
| well; bat if he ſeems | 
thin, and his Belly of a | 
> _ blewiſh white, it is to | 
be fear'd he vill cat ve- | 
ry looſe. Theſe Fiſh 
are taken at moſt rimes 
of the Lear. 8 
There are a ſmaller 
„ | Fiſh ſomewhar like it, 
d  call'd a Brill, which is a 814 
S , courſer Fleſh, and eats _ 
'S not io well. a 
h : There is a Z/olly-but, Hellybur, | 
which in the North is“ %. 
call'd a Turlut, but ſhe 
is is twice or thrice as big 
as the Fiſh call'd a Tur- 
DK 4. 
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. here, and ſhe is of 385 
the exact ſhape of a N 
Flounder, and like in c 
colour. Y 
FE $a. Scate--isSa Filth for = 
TE molt part in Seaſon, but 
their prime time is 
from Spring to Mid-ſum- 
mer, and comes in Sea- 
ſon again about Ocfoler. 
She is choſen by her 
thickneſs, and the ſhe- 
Sc ite is much the ſwee- 
ter, eſpecially if large. 
Ir mas Thornback is a like in 
_ Seaſon, and choſen in 
like manner. 
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| So are Scate and 
; T horubackmaids. 
Si. Souls are a Fiſh for 
5 moſt | 


* 


ng 
a moſt part in ſeaſon, and 
in to be choſen by their 
thickneſs and ſtiffneſs, 
or and when their Bellies 
ut are of a Cream colour 
is they ſpend the firmer. | 
mm. Whiteings are choſen irs 
da- by the thickneſs in the“ | 
er. back, aud the fulleſt, | 
cr and for Newneis by the 
je- ſtiffneſs; but when that 
>e- is gone, then by the 
redneſs of the Gill, and 
in fulneſs and clearneſs of 
in the Eye; but if the 
1 Eye be much ſunk and 
nd dull, and the Gill turn d 
pale, is a ſign they are 
for ſtale; but if they be 
oſt not much bruiſed and 
C3 bro- 


” 


(46) 
broken, they may ſpend 
tollerably well: They 
are in ſeaſon from the 
latter end of October to 
May or June, when they 
begin to be ſmall and 
ſhotten; but the prime 
of their ſeaſon is from 
the latter end of No- 
vember to April. 
Place are choſen by 
their thickneſs, and the 
whiter their Bellies are 
they ſpend the firmer; 
but if their Bellies look 
blewiſh and rowed they 
will not ſpend ſo well. 
They are taken moſt 


times of the Year, but | 


their prime ſeaſen is 
. trom 


ſen by their thickneſs 


_ Cream colour, they will 


their Skin, they will eat 


T9) 1 


from November to March | | 
Or Aprit. | | 

Sandlins are 4a cOur- Sandliu 
fer Fiſh, and are in ſee {| 


for the like time, and | 
to be choſen after the | 


tame manner. 

Flounders come in ſea- Runde 
ſon ſooner, and conti- | 
nue longer, and are cho- * 


* 


and plumpneſs, and if 
their Bellies be of a 


ſpend firm; but if they 
be thin, and their Bel- 
lies of a blewiſh white, 
and the Bones ſeem to 
appear in rows through 


looſe. 84 Gur- 


fene. Gurnets, red and white, 
| are a very good firm | 


Fiſh, and in ſeaſon from 


the Spring to the latter 
end of Summer, but ta- 
ken at moſt times of the 


Year. 
Mullets, grey and red, 
are a very excellent 


Fiſh, and their. chiefeſt | 


Seaſon is in the Spring. 


An Ollas 1s an excel- 


lent Fiſh at the firſt of 


her Seaſon, which is in 
April, but towards the 


middle of May ſhe be- 


gins to grow bony, and 


* adds. 


going out of Seaſon. 


Shadds are a very 


courſe bony Fiſh, but 


beſt 


Bp 
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beſt at their firſt com- 
ing, which is about the' 
beginning of March, and 
laſt near two Months. 


Mackerel are a very Mt 


pleaſing and excellent 
Fiſh, and of great ſer- 


vice to the publick ; 
they begin to come in, 


in ay, but in June they 
are generally pritty 
plentiful, and continue 
whilſt towards the lat- 
ter end of July, or be- 
ginning of Auguſt, when 
they begin to be Shot- 


ten, which is very eaſi- 
ly known by their 


ſlender and lank Bel- 
hes, | 


C 5 er- 


rern * * 
. 
"IN 2 2 


»by * 
4 
S 

A 

. 

| 3 
: 

1 

| 


| 
A | 


* 


N ob ſter. 


of full ones; 
choſen by cheir thick 
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Ferrings come in ſea- 
ſon about the middle of 
September, 


and conti- 
nue good for about two 
Months, then they are 
generally ſhotten, un- 


leſs by chance the Fiſh- 


ermen hit upon a Scull 
they are 


neſs and fulneſs of their 
Bellies, for when their 
Bellies grow thin and 
ſharp edged, they are 
fhotten, and eat very 
looſe and dry. 
Lollſters are in ſeaſon 
from the Spring to the 


Autumn, and are to be 
choſen by their weight, 


for 


FF a Bs AA 


for the heavieſt, accor- 


ding to their bigneſs, N 
are the beſt, and tjñe 
Cock Lolſler is caſtly 4 
known from the Hen, bf 
by the narrow back part 4 
of his Tail, and the 
two uppermoſt Fins 4 
within his Teil are ſtiff {| 
and hard; but the Hens 'Y 


broader. 


She by her broad one. 


—— — — — 
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is ſoft, and the baek 
part of her Tail is 


Crabbs are likewiſe crab; Bi 
in Seaſon that time, and 
are to be choſen by their 
weight; and the He- 
Crabb is known by his 
narrow Tail, and tne 


10 


SP 

uin, To ſpeak of the time 
that Oyſters are in Sca- 
ſon is needleſs, for they 
will ſnew it themſelves; 


reaſon they are greener, 
but the Wel/fleet are not 


fatneſs : They may be 
known by the ſmooth- 
ncſs of thcir Shell from 


the In-ground Oyſters, 


which have a very rug- 

ged Shell. 3 
Perrel. Barrel Codd is choſen 
. by its thickneſs and 
whiteneſs. 


its thickneſs at the Neck, 


6 Ab. Salt Fiſh is choſen by 


and whitencls. The 


_ 


<Colcheſter Oyſters are moſt | 
pleaſing to the Eye by | 


much ſhort of chem for 


2„4ͤͤ„ͤ4ͤͤͤͤd⁵? 
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from the Faddock by its 


paler greeniſh yellow, 


and the Skin of a Had- 


dock is of a darker co- 


ſour. 


Red Hlerrings are cho- Red. her- 
ſen by their thickneſs, 
and firmneſs; and Pick- 
led Herrings by their ful- 
neſs and largeneſs. 


* 2 1 : e w * 1 3 


come 


riugs. 


Salmon. 


1 


T come aow to chuſe Fiſh 


that are Taken both 


| | 7 f £5 | 
in Sait-water, and j1 4 | 


Riders. 


A Nd firſt, to chuſe 


Salmon, being a 


Fiſh that, in ſome part | 
of England, is conſtant- 


ly in Seaſon, and for 
the moſt part brought 
to this City. 


buy a whole one, cliuſe 


Vent, 


her whoſe Scales are of 
a fine brighr colour, 


and ſeems very plump 


and round, and feels 
thick a little above the 
and near tne 
Tail, bur if you buy 

but 


If you 


but a 


when 
thick 


and 


„ 

but a part, then obſerve, 
when ſhe is open d, the 
thickneſs of her Belly, 


9 
8 


cut off, if her Fleſh look 
of a fine freſh red, and 
mixt with large ſtreaks, 
or rows, of white, 
(which is that calld 


Salmon) ſne will eat very 
mellow, and ſpend 
well: But when 10 
if her Scales look of a 
dark and deadiſh co- 
| lour, and ſhe ſeem ve- 
[ry lank and ſlender, the 


1 


will cut hard and dry, 


and not ſpend ſo well ; 


but if her nether Jaw is 


[ 


and when her Chine is 


[the Calver, or fat of 


longer 


_— 


1 
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longer than her upper, and 


and turn'd up like a Apr 
Hawk's beak; ſuch are nuc 


call'd Kipper'd Salmon, all 


Salman. 
Trout. 


their colour; take that 


and are not wholeſomel abe 

to cat, nor ought to be ber 

taken. Vel 
Salmon Trouts, or Sal- 


mon- peel, which are 10 
commonly dreſt whole, 


and you cannot ſee 


Which looks brighreſt, 


plumpeſt, and thickeſt 
of her ſize, and feels v 
thickeſt at the Belly, t 
and near the Tail. BY 
Smelts are a very de- 
lirious Fiſh, and in the 1 
prime of their Seaſon, , 
and | 


037-9 


r, and wa in Alurch and 
4 April, but they conti- 


nue pritty well ins caton 


all the Summer; but 
about Azguſt and. 0 eptem- 
| ber, they are generally 


8 very ſmall and Shotten, 


I come now to ſuch Fiſh 
as Ive 1 1 298 17 4 
on. Ys VIZ.” 

* Rout comes in Sca- Ihen. 
ſon about Vlay, 


and continues in Salon 


whileſt Seprember, but 
they are now taken a 

the Spring of the Year, 
when there is few of 
them in Seaſon, but 
they a are then, and at o- 
ther 


(58) 


thickneſs, and the more 
red Spors they have, 
ſpeaks them to be more 
in Seaſon; but if they 
be very lan! K and flender 
that their heads ſeem 


bigger than their Bo- 
dies, they are not in 
Seaſon, and ought not 


to be taken. 

Pyke begins to be in 
Seaſon in Feli. 'ry, bat 
comes not to his prime 
until June, and holds 
in Seaſon whileſt 0:79- 
ber, when he, with his 


prey, retire into the 


_ deepeſt Pits in the Ri- 
vert He is choſen by 


the 


ther times by their rhe 


| bac} 
vel 
ſigt 
the 
ſuc 


dat 


" 
| yellowiſh green, is a 
ſign he was taken in 


(59). 


ir | the thickneſs of his 


back, and the brighter 


the clearer River, but 
ſuch as are of a very 


_ darkiſh colour, are ta- 
ken out of the Fenns, 


and fenny places, and 
eat not ſo Swect. 

Carp is alſo Choſe 
by his thickneſs, and 
roundnels, according to 
his ſize, and the Male 
18 generally counted the 


beſt, and known by his 


fona!l Vent, and leſſer 


Belly; their chief Sea- 
lon is from February to 


April, or May, then 
= they 


Carp. 


n 


( 60 ) Aut. 
they are out for about com 


two Months, and then or 
are pritty good again are 
all the Summer, but ve- put 
ry good rowards the lat- by 
ter end. 15 
Tench, is a very excel- pot 
lent Fiſh, and continue the 
in Scaſon from the ver 
. all the Sum- ve 
; the thickeſt, ful- Sy 
leſt, and brighteſt co- 
lour, are the beſt, for , 
ſuch as are of a ve- | ti 
iy dark colour came | 8 
out of a Fenay places, 
and foul muddy Ponds. | 
Perch is a very clean | |} 
raſted Fiſh, and in Sea- | { 
{on from the * to \ 
| u- 


Tunck. 


| 
q 


(61) 


Autumn, but ſuch as 
come out of the Fenns, 


or very large Lakes, 
are not lo clean taſted, 
but they may be known 
by their dark colour. 


Roach is a very courſe 


bony Fiſh, but beſt at 


the Spring; in ſome Ri- 
vers they are pritty 


well in Scaſon all the 


Summer. 


Dace are ſomewhat 


a better Fiſh, and con- 


tinues in Salon all the 
Summer. | 
Chubb, or beben is 


| a bony 'Fiſh, but, if 
large and well dreſt, 
| the will eat well; but 


Roach. 


Dac- 


Chubb. | 


they 
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they are rarely brought 
to this City; ſhe begins 


to come in Seaſon about 


May, and continues all 
Summer. - 


Barbell is a very bo- 
ny Fiſh, but if they be 


large and thick, and 


dreſt well, they make a 


very good Diſh; they 


are in Seaſon all the 


Spring until about the 


middle of April, and b 


then out until 7/5, and 
in their prime in Augluſt 


and SC, 2mber. 


Brea is a very bo- 


ny Fiſh, and makes but 


an indifferent Diſh, 


unleſs they be well 


dreſt; 


0M we * 


(663) 


dreſt; he is in his prime 


from March to the lat- 


ter end of May, or a- 
bout the middle of Fwy, 
and then is out of Sea- 
ſon until the latter end 
'of Aruruil Or Sepremper. 
Bel are a very $900 


Fiſh, eſpecially 1 hen 


they are large, and ofa 
Right Silver colour; 
'the thickness, according 
to their length, are the 
beſt and fatteſt, and cat 


for the molt part in Sea- 
ſon, but moſt plentiful 
in our Rivers towards 
the latter end of Sum- 
mer, but we haye great 
| quan 


the moiſteſt; che. 5 are 


E tice, 


(64)... 
quantities of them from 


Holland, both Spring, 


and Autumn ; which after | 
they have Jain in our? 
River, and well Scow- 
er d, eat very ſweet. 


Conzer Eeles are but 
a Courſe Fiſh, but they 
cat pritty well either 
baked, or Spritch-cookr ;| 
they are taken moſt at 


5 . Pj 4M 8 ” 
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the latter end of Sum-| £ 


mer, and at the Spring. | 


Some | 


KS & 


Some choice | | 
RECETPTS 
OF: 


COOKERY. 


7o haſh a Rabber. 


Top the Rabbet's 
bellies with ſweer 
| Herbs, wrapt in a piece 
of Butter, then half 
roaſt them, then cut 
them up, ſave the back _ 
Bones, and the bones 
of the Thighs, aud the 


Heads; the Fleſh. muſt 
8 D 


and laictover it. 


(66) 
not be cut too much 


off theſe Bones; cut the 


Meat in thin ſlices, 
mince the Herbs that 
come out of the Bellies ; 


put all together, ſeaſon _ 


them with grated Nut- 
meg, put to them a great 
Onion and ſome ſtrong 


BrothandClaret, with 3 or 


4 Anchoves; let theſe 


ſteam a little, and pre- 


pare your Diſh with Sip- 


pits, then put in ſome 


Gravy of Muttex, a lit- 
tle Butter, Vinegar, 
and the Juice of a Li- 
mon; Diſh it up, with 
a e ane fry'd criſp 


To 


(67) 


To Butter Lobſters. 

I Reak all the Shells, 
E and cut out all 
the Meat; cut it inco 
pritty big pieces; put 


it in a Dish, or Pipkin, 


with a little White 
Wine, Butter and Vi- 
negar; Seaion it with 
Salt and Nutmeg, and 
when it is throughly 
hot pour off the Li- 
| quor to Sippits of 
| Bread, as much as will 
ſteep the Bread; then 
Diſh your Lo#ſter up in 
| thick Butter and An- 
chovies, diſſolved in 


Elder * you may 


2 put 
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put in Shrimps or Oy- 
ers perboil'd to gar- 


niſh the Diſh. 


To Prigicy Rooks, Pid- 
* or Hares. 


F they be Nooks, 
Flea them, and cut 
them in pieces; If - 
geonc, Split them, and 


break the Bones; If a 


Hare, cut it in pieces, 


Stew them in br ch, 
with a little Salt, Skin- 
ning them very clean; 
put in a blade of Mace, 


der, put in a good ma- 


ny Sweet Herbs ſmall | 


Shred, 


and a head of Sharlot; | 


and when they are ten- | 


"C87: 
Shreed, let them boil, 
then take Six Yolks of | 
Eggs, a little Claret, a | 
good lump of Sweet | 
Butter, and ſome Slict 
Nutmeg, and ſome of 
the Broth, ſhake ir to- 

- gether, and put it over 

the Meat, ſetting it o- 

ver the Fire to thicken; 

| then ſerve it up with 

_ Slic't Lemon; if they 

be Pidgeons, with Bar- 

berries; you may add 

| Muſhrooms, and Arti- 

| choke Botton. 


D 2 To 
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To make Veniſon Sauce. 
Ake a little Ca- 
ret, and 3 or 4 | 


Anchovies, and boi! 
them together, and put 
| in ſome greated Bread, 
| a piece of Butter, and 
Onion; then put it co 
your Feniſon. 1 


Zo mate a Ragoo. 
Ake a Young Tur- | 
key half Roaſted, | 

and Seaſon it with | 
Mace, Nutmeg, Peper | 
and Salt, Sweet Majo- 
ram, and Time, a lit- 
tle White-bread grated 
Carbonade it, and broil 
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it, then joint it, and 
put it in a Stew-pan, 


with a Pint of Claret, 
a Ladle full of Gravy, 
two Agchovies, the 
Juice of an Orange, a 
little piece of Butter, 
and Forc'd-meat Balls, 
Artichoke Bottoms ; 


| then toſs it up toge- 


ther, and ſerve it, gar- 
niſh your Diſh with 
fry'd Sauſages. 


Jo Boil a Turkey. 


Dil your Turkey 


in Broth, and fill 

the Breaſt with Forc'd- 
meat, lay it in your 
Diſh with Scozch-Col- 
D 4 lops 


171 


lops round it, and Cla- 
ry fried in Eggs to 


garniſh the Diſh, fo 
ſerve it up with Slic'd 
Lemon. 


Te make Chicken, or 


Lamb-Pye the Jame 


Ba 


Ake ſix Chickens, 


Truſs them, and 


I Seaſon them with Cin- 


nemon and Mace, a 
quarter of a Pound of 
Sugar, and as much 


Reaſons of the Sun, 


a quarter of a Pound of 
Candid-orange, Lemon, 
Citron and Dates, cut 
in little Slices ; a 


Pound 


3 A = 
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Pound of Freſh But« 


ter, ſome Salt; when 
L your Pye is baked put 
in the Juice of a Le- 
mon, and a Glaſs ef 
Sack. 


Jo make a Save for 
boi'd Meats,as Lamb, 
or Chickens. 


Ae a Pint of 

Strong Broth, and 
half a Pint of White- 
Wine, then let it ſtand 
cover the Coals half a 
quarter of an Hour; 
put in two or three 
Shallots, a blade of 
Mace, and a little Slic'd- 
Nutmeg, a little whole 
Ds. Pen- 


Az Y- 2 
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Pepper; in Summer 
add Artichoke Bottoms, Pe 
Sparragraſs, Spinage, _ of 
Gooſeberrics, Grapes, + Pp 
Serve it with a bit of ® 
freſh Butrer as big as © 
an Egg, then it is fit ? 
for uſe; in Winter, add * 
tw O Anchovies --Tthe---| [ 
Juice of a Lemon, a | © 
Pint of Oyſters, plumpt 
Forc'd-meat Balls, Bar- 
-berries, Slic'd Lemon; 

chen it is fit for ule. 


Ake your Viſßß 
and Plump them, 
and Seaſon them with 


Nutmeg, Mace, Pep- 
per 


| 7 o make Fiſh-Pycs. 


(:75-)-- 
per and Salt, a bunch 
of Sweet Herbs, a 
Pint of Oyſters, as 
many Shrimps, a Pound 
of Sweet Butter; If 
you cat it Hot put in 
an Anchovie in a little 
Butter; if cold, Butter 
clarified. 


o dre's a Pike. 
1 Et your Water boil, 
then pur in your 
Pike, and a bunch of 
Sweet Herbs; when 'tis 
boil'd, drain it over a 
Chafing-diſh of Coals, 
ellen take half a Pint 
of white Wine, two 
penny-worth of Ca- 

pers 
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pers, a Pint of Oy- Wit 
ſters, a little of the Li- Pe 
quor, as many Shrimps, yo 
two Anchovies, the j ha 
Juice of a Lemon, one || pi 
Pound and an half of || G 
Sweet Butter. Let it] le 
land on a Chafing-diſh | C 
of Coals till it be very || D 
Thick, ſo ſerve it up I. 
with Fiſh fry'd, Fiſn V 

| Spitch- cock, Oyſters, | 

| Barberries, Lemons and | 1 
| ÞShrimps. | = | 

ToStew a Leg of Mutton, 
1 | or Lamb. | | = 
1 ice it, and beat it | 
0 > I very well, then take 


[1 SycetHerbs,minc'd ſmall 
- with 
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* with Egg yolks beaten, 
i- Pepper and Salt; wet 
your Meat in it, and 
ls 9 half fry it in Butter, 
put it in a Diſh, with 
| Gravy and an Onion; 
let it Stew, put in ſome 
Claret, garniſh your 


7 || Difh wich Sippits and 

p || Lemon, fo ſerve it up 
1 | with Gravy in it. 

| | To bits Leg of Mut- 


ton. 


Ake a good hand- 
ful of Parſly, a 
alittle Time, and Sweet= « 
majoram, and the Volks 
of fix Eggs boil'd hard, 

Mince them, Seaſon 
TE them, 


(78) 
them with Nutmeg, | 
Mace and Salt, then 


— 
let t 
toge 


the! 


ſtuff your //utton with hol 


it, han take Lard and ers 


draw through the Lean 
parts of it, ſo boil it 


with Salt ; when it is P! 


half boiled cut the back 


fide of it into thin Sli- 


ces, put to it fix or ſe. 


ven Anchovies, and 


ſome Capers, then take 


the botroms of Arti- 


choks, and Colliflow- 
ers well boiled, put 
theſe to »your Haſh, 


with Butter, Gravy and 


Claret, and a great 
Onion, ſeaſon it with 


Salt, Nutmeg and Mace, 
let 


6 


Jet them all Stew well 
85 goth put Sippits on 


1 ſthe Diſh, lay the Arti- 
hy Fhokes and Colliflow- 


and your Haſh Joe on 
he bottom, and tome 
pn the top, fo ſerve it 


To Haſh a Shoalder of 
| Mutton. 
/ Hen your Mut- 
ZVV ton is almoſt 
| Roaſted Sliee all the 
inſide very thin to the 
Bone, put to ir Claret 
and an Onion; ſome 
Mutton gravy, Ancho- 
vies, a handful of Ca- 
f pers, 


| (80) 

pers, a little Time 
minc'd ſmall, then take \ 
3 or 4 Egg-yolks, the 
Juice of a Lemon or 
two, and put your Meat | 
all in a Frying- pan o- 
ver the Fire till it be 
very hot, then put in 
your Eggs and Lemons, 

when tis very thick, 
ſerve it up, with the 
Bone broiled and laid 
over it, and Slic't Le- 
— 


To dreſs a Calves Head: 
Ake a Calves Head 

- and perboil it, 

and cut it into thin Sli- 
ces, and put to it a 
e Pint 
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Pint of good Gravy; 
a pint of Rheniſh Wine, 


and ſome ſweet Herbs, 


and an Onion ſhred 


ſmall, Anchovies, Nut- 


meg, Capers, and Oy- 


ſters, ſtew them all a 
pritty while, then take 
Butter, and fry it, and 
toſs it up, and ſerve 
. 


To make very oo Pot- 


rage. 


1 a Leg of Beef, : 


and boil it to 


pieces in Water, then 
ſtrain it, and to three 


Quarts of this Liquor, 


take a handful of white 


Endif, 


* 
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Endif, ſome French 
Beens cut ſmall, and 
a whole Onion ſtuck | 
with Cloves, a little f 
whole Pepper, and the | 
Marrow of two Bones, | 
put all in a ſtew pan, 
with the Bones the | 


Marrow came. out of, 
and a Cock ; let them 
Stew ſoftly, till the 
Cock be enough, then 
put in ſome Anchovies 


and Pickle Cucumbers 


cut ſmall, and ferve it 
up with the Cock in the 


middle, and little Toaſts 


in it, and little bits of 
Bacon fryed in it; keep 
back the Marrow- bones, 


and the Onion. 20 
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To make a hot Pidgeon 
„„ 


and ſeaſon them 


Tx your Pigeons, 


with Pepper, Salt, as 
as you like, lay them 
into your Pye, with 
Force: meat Balls, be- 
| &vixt every one of the 


Figeons, put in pieces 
of Sweatbreads, . and 


thin ſlices of Bacon, Ar- 
tichoke Bottoms, Volks 


of hard Eggs, cloſe 
your Pye with good 
ſtore of Butter ; bake 
it, and ſerve it up 
er. 1 1 
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| To make a good Sawce for 


any Meat 


Ake a little Cla-| 

ret, as much O-| 
nion-water, a little Pic-|! 
kle of Oyſters and Ca- 


pers, and a good deal of 
Gravy, two or three ſli- 


ces of Lemon, and an 
Anchovie, ſet all thefe 
on the Fire, and let them 
ſtew a quarter of an 
Hour, ſtrain it and 
ſhake it up, with a bit 


of Putter, and put it 
upon your Meat. 


25 


off 


111 
id | 
it | 
it 


(85) 


I7o make Allamode Beef. 
| i Ake 2 Pi lece Of 


Buttock-beet, pour 


O-la Pint of the beſt Vi- 


negar upon it, in a dec 
pan, let it and till tis 
ſuck'd up, then take fat 
Bacon, cut in little long 
bits, and ſtuſf it, and 
ſeaſon it with Pepper 
and Salt; let it ſtand 
two Days, then pour a 
little more Vinegar up- 
on it, then tie down the 
Pan and bake it, ag; 
much as you would afl 
Ox che. K; eat it either 
hot or cold. 


To 
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To Pickle Cucumbers, | 
Elder Buds, Broom 
Buds, Aſhin Keys, or 
Purſſin. 

Ake your Cucum- 
ters, or Buds in 


a dry Day, and rub 
them with a dry Cloth, 
then take three or four 
handfuls of Dill, boil it 
in Water, and as much 
Salt as will bear an Egg, 
i mult be very ſtrong 
the Dill, then put in 
Vo quarts of the beſt 


Vinegar, and ſome 


Roach Allum, and ſome 
Ginger; let all theſe 
| boil a quarter of an 

Hour, 


m1 
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Hour, then put your 


| Buds in a Cullender, and 


pour the Pickle over 


chem, then boil it again 


and pour it in hot the 


[ſecond time, till they 
look green, then cover 
{your Pickle cloſe, and 
when tis cold put in 


your - Buds, and cover 
them cloſe. 


To male minc't Pyes. 
Ake a Neats- 

. Tongue and boil 
it almoſt enough, then 


mince it very ſmall, and 
as much Bect-tuir, and 


half a pound of Sugar, 


of canded Orange, Le- 


mon 


(88) 
Dates, of each an Ounce, 


little Sack, beaten Mace, 
Cloves, Nutmeg and 


mon and Citron, and 


cut in thin ſlices, and a 


| 
ili Cinamon, a pound and 
þ 


| | luce of a Lemon, if you 
il picale, ſome minc't Ap- 

I ple; this ſeaſoning, 
ſerves Calves· feet Pyes, 

Potato- pyes and Egg 
Pyes; boil yourPotato's 
cr Calves- feet, and ſhred 
them; this ſcrves either 
for a Calves Chaldron 
minc t. 


FINIS. 


half of Currants, the | 


